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PROPOSED AMENDMENTS TO THE ! S N T ' ' ;Prc-posed By Initiative Petition. - T _ Our neighbor came to call early
CONSTITUTION OF MISSOURL S IFTRE CHTBIEYe CEMEIaTCS ; | EIGHTH CONSTITUTIONAL AMEND- ' ; . o P this worning with lips stained a dark
g mbiet ; MERT. B s 1 : .. purple from a saauter through the
e teign Lirth a . : on for woting roviding that arand jurles, In invess ; N : > L arbor; on his arm he carried a basket
FIRST CONSTEEELO'.::. AMENT I % ey . B3 tlections, ay en balict oy e © ©of grapes and in each hand a big red
Giving the G r‘._r..:.' ,~ 2 { Y - A BoxEs, comp reds t reg . S - 1 ; RE’I”'. and in his bottenhole a spray
power to provide for estat ] [ f : 1 : . : . ST of goldenrod, and the first red autumn
r!'J'Ir\r_m'l_ll:‘r.r]_ !'n-;_ public sc far 2 1 b a ‘ = 1ing or Ariais © fictmantis . leat made him quite gorgeous. Under
;’I1:;Jl: i;.u:_-‘h_:'.!rd L‘._'._.','. twee l ) years 1 - L1 S FUCh iy e st gasionss Hresnriol i 1 5 ' his arm he carried a pumpkin, so we
of age. i to 1 : 3 RS manner of gete ind Lo gqualifeg ! fnvited him to breakfast,

Jomnt wnd concurroit a3l : _ e election ot g \ - ; YAV E RLAKEAST One rhould not walt untyl Thanks-
iy i RN - : t stioned jn snd ng glving for the first pumpkin ple, but
tegin putting their appetite In train-
Ing for the feast by some preliminary

work on the Amerlcan pastry.

Steam the pumpkin instead of boll-
Ing 1t, and when eool press it through
8 fine sieve or vegelable press,

For each pie allow a pint of this
etrained pumypkin, one cup of rich
milk, one ege, one-hall cup of sugar,
one teaspoon of glnger, one-half tea-
epoon of allspice, one haif teaspoon of
cinnamon and a little salt.

If the milk {8 brought to the boll-
Ing point before the cther Ingredients
are added the ple will bake more
Emoothly,

The crust should be baked before
the filllng is put in, as this prevents
It becoming soggy. Unllke most cus-

= \ ) S . tard ples, pumpkin requires to be

A Bas. This Cynic! F b ledpeiiual e pecporie: o baked quickly. When the top |Is

Frarened. proiussor. jrobshly BaS  Soeakfactl su i 10l . brown, firm to the touch and glossy

L s TR G i ol . b i, ., It 1s done. — Henrletta D. Grauel, in
O TR T e . M = the Cleveland Leader.
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SECOND CONSTITU
MEMNT.

Broviding for an increase : fat e o r vEATba oo i~ One of the Most Effective and Eco-
ef indebiedn tHat, ANe . Lo L e - == _ ' ! tmpossibllity. el for o 1w hod ds in nomical Window Dressings That
Kiouts imay: lacur ffor the pary ok SIETH o ri LT A ME N D ) o e ; = R ver attend your ‘ Has Been Devised.

- s WLt W e o One of the nealest and  prettiest
wavs of drossing the window of a
room in which it Is not desirable to
have fHowing draperies 1s 1o use the
cazement sclhivme of decorations. For

this pirpese there comes a specially

vorhat woulkd never do

and hear her

irs wirthout

ghoeor and fine cotion terinl callod

casement  ¢loth, throuegh which  the

Nglit ehines Il the Interfor of

the  room 13 shilvlded from  oulsids

eves, bt a stmllar charming effect

may by prodoced by eotton voile, by

Chinese oF wasxh silk, fone of which

materials are costly The arrange-

wients of (e dreapery are simple, 1t in

shirred eeanly ot both s vnds upon

fine €llilins rods of brass which fit

Into grooves at top and bortom of the

casoment, if it he a full length French

window and against the sliding case-

ments, 11 the window 12 of the Amerl-

ean type. Another advautage of this .
echivme of window dressing is the ease
with which the draperics may be laun-
dervd, for, belng stralght, guiltless of
ruffice and always unstarched, the
merest tvro may wash, fron and read-
just them

Curried Cod.
Two sliees lurge eod, or remains of
iy, W WANEN i = ; ' ; i pindse L I ol any codfish, three ounces butter, one
b Priniciscoifh vy drpealahe Fre W réven ) : i i L S onfon sliced, one teacup of white
fes t0 clties, towns, ; g R E Rttt A Ay FIGS AND DATES. stock, thickening of butter and flour,
AL B gt Gy ta ] i rearad I L : ; S one tablespoon of curry powder. one-
L]

; " _ COTIG= rupert < i . : ’ T . . 1,y fourth pint of eream, salt and cayenne
b | erey. g e Voeoars in the Habit of thinkine that ¢ Flak he fish dr t
WL ! ! ¢ viif p 1 - | . Jd 1 : ¢ A, B -
ll- 1y i ( preanie 1 2 Y t it I'Ul‘ i o ey 1 lelnl_ll"rg | Ly LR t LR HEENE s ff= i ¥ dates, Hes and rai=ins are confections, “‘: l.ll.l::'ﬁ a ; the il‘:‘ 'lhnnb ‘:’ o :
' ity smabitutiona imitatio (el Whe =y - 5 ¥ o F | v y
Provided, that fny sach vonnty et g':;rceac ‘):N Rl yor  Sate,  COUHtY, | tengors & ther oteeittons met  baroed : i tidbits and luxories They are, in a | nice brown, color w & butter an
G ol Witerws rl Lol ss sehonl and n;'unliup:ll purpascs and pro- rar e B i Bivattaticn _ . L R Se i o b o s onions; put this in a stewpan, add the
Pohie 1 | o 1 e s s 4 : [3 3 in [ - = e — - __ = v o . i A8 . i i i .
have the power to f i 5}52'134"'11..: b ot L teating iauors . : ca 1. Compelent pelsors who 8, e : e . - Zind are muel mors Wholesome for stock and fhit‘lwnlng, simmer for ten
T fr Andebter bes : gol L3 pr~ ated : S G : - ; pros el i s minutes. Stir the curry powder Into
traot to vido and eollog . DIEN faka ; the cream, put It with the seasoning
into the other Ingredients; give one

iry el . b - ) soecalled fresh frolt with which they
boll and serve. . Time, three-quarters

i are provided.  These deied frults ar
withy teurishitae and economiecal, as g 2
kot : ; Schubmical, & of an hour. Sufficient for four per-
BONS,

theow pake the place of more expensive
fond s I'ntes Bave a food valne in
calori of 1275 to a pound; while ths
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%ttermllk Cakes.

One qutct of buttermilk, one level
teaspoonful of f:uﬂ..lwn cggs, flour to
make & thin batter and one teaspoon-
ful of Laking soda. Heat up the eggs
well, add to thean the buttermilk; then
add the salt and mix thoroughly. Dis-
solve the soda into two tablespoon-

| fuls ef belling water, then stir it into
the buttermile Now gradually add the
flour, stirring all the time, until you
have a tatter that will pour smoothly
from a £poon. Give a good beating
and make quickly on a hot, well greas-

7 ) L 2 o ed griddle

CONSTITIN o ' - : - : r ; nd st with the mixture - e i

MeENT. : " te Dainties for Travelers.—&tons

) o dd -['.J'a- ] =l with a mixture of nut g Velvet Cake.

Lieat the yolks of three eggs and
whites of two In separate bowls, add

bited =uzar and a quarter of a cdp of
r Uzetul. milke Rovp the grpntales from farm
Imanenly usetul I vy e sides ef e pan, by swib
Jayay oSt il bapg with water \ 1w safy ]
aoinl trom very gl foprpiss = lrivpip fn cold water
boat witl

spoan until thicle

a eupoof shased
and mold guick?s

Perr of Gtn Ineh thiek, Stone

meats, eandicd ginger. eandied pineap

"

ple. reasted almends and fondant 1l
vaor d sith lemon juies Roll each one
i eranulated sapar and pack In lay

one-half cup of sugar to each, beat
agaln, add whites to yolks, beat agaln,
then add one round cup of sifted flour,

e dnoa iin hox, covering each luyer
Only Making It Worse. : 2

‘h! e 3§ P
j ; Cithy, padalne FANOE. Phowe, WHl Men to which has been added one teaspoon
4 i L et '

e ef cream of tartar and one-half tea-
s iy S ... spoon of soda, a little salt and one
Fig Brittie-—Melt 3ipdg “"_1 of s teagpoon of vanllla. Stir untll smooth,
ORI U RARRLL 8‘]'”“ I"””:d O add slowly one tablespoon less than
figs chopiod fhe ani ponr Anto. & paa yait cup of bolllng water, stir in
just a little at a time. This sounds

diffleult, but I8 very easy to make

Yeng

b alf inch thick; eut in
strips it Al Xuts may be addnd
with thir f 1F desirod

Oriental Sream S a tablesponn
fiall e inlatin in A fourth of a .cup of
1 disselve 1t inoa fourth of
! mald a half cup of
of cold witer and
ter thicken Ther

two epps

Columbiz's First B ate i a third nf = 1y of each

Spinach Soup.

ook three quarts ol epinach In
sight cupfula of water forty minutes
?regs through a sleve Hlend th
ablegpoonfuls of butter with three
:ablespoonfuls flonr, add three cup-
uls milk, etir tl boiling; cook five
ninutes, add salt, pepper, celery salt,
i . ted pepper, ona choppec onlon and
dmrnoantosa melds nimach mixture; cook elght minutes
ind serve.  Oarnlsh  with  whipped
ream

et Dtorpele-. —

e frst ook plte oy ih ipnry. and date hotiped anda half piont of

Making Jelly.

When making Jelly pour 1t Into a
alteher, then turn from pltcher Into
glasses. It can be done much more

j¥ than to dip it out

Always groase cake ting with lard
nstead of butter; the salt In the but-
ter maken the enke gilck to tin ATl
er greasing tio sift Iin a ttle flour,
arn bottom up and rap so that sl
onse flour will full out

Creamed Codfish.
vt the fisli three hours: boll In
water unt!l tender. plek cut all
nnes, take one pint of milk and
bo!ling polnt, thicken
cEponn of earnatarch dis
vidd n spoon of
flgh, a gond,
o A . . : : . ; ] : more; add two
‘Ii-l‘v':f::;- ." 2 _=':'_ T s e (SERFIEE R U 11-bie ERgs, ot thew cook a mo-

The Balance

Russian Poultry,
Slice raw potatvcs uas for (rylng, and
et them stand In cold water half an
i o put ln o napps with pepper
ind one-half pint sweet milk
ary slzed dlsh Put in the
. 5 When taken
vutter Into
ver the top.

nstiohasket?”

nltor. "It 18 bLrimful of

ree ' "No, unswered the

combinlng politles with

Just band me my

1 ek certifiostes and I'I)

stuf? em o eoma plgeonhole so that

you can lock the waste baiket In the
gafe "

mi-sicnary, who Still Have to Be Caught.
: st won* There are as good fish in the sea as
:.: Lier bhoms |pver were caught, butfew of them are,
services for ber | lkely to try o crawl up lnto your llp.‘




